
M eth o d s a n d  M ateria ls

D a ta  fro m  A gric u ltu re  H an d bo o k  N o . 10 2  (A H -10 2 ) w ere  rev ie w e d , 
re v ised  an d  assim ilate d  in to  th e  C o o k in g  Y ie ld  T ab le.  S om e  o f th e  n ew  
d a ta  cam e fro m  m oistu re  an d  w eigh t c h an ge  d e te rm in a tio n s m ad e  on
vario u s foo d s in  N D L ’s fo o d  p re pa ra tio n  la b ora to ry.  In  ad d itio n , 
co n trac t an a lyses w e re  p erfo rm ed  a t the  U nive rsity  o f W isco n sin  on  
seve ra l m ea t a n d  p o u ltry  p ro d uc ts .  

R e su lts

D a ta  fro m  N D L ’s  fo o d  la b  a n d  c o n tra c t a n a lyse s  p ro v id e d  n e w  y ie ld  
fa c to rs  a s  w e ll a s  e x p an d in g  th e  y ie ld  ta b le  to  in c lu d e  a d d it io n a l  fo o d s  
a n d  c o o k in g  m e th o d s . R ev is io n s  m a d e  to  ex is t in g  i te m s  in  th e  e lec tro n ic  
v e rs io n  in c lu d e d  ch a n g e s  in  so m e  fo o d  n am e  d esc rip tio n s , a  
c a te g o riza tio n  o f p rep a ra tio n  m e th o d s, an d  in c o rp o ra tio n  o f an y  n e w  %  
y ie ld  an d  %  m o is tu re  ch an g e  d a ta .  N e w  d a ta  p ro cess in g  c a p a b ilit ie s  in  
T h e  N u trie n t D a ta  B a n k  S y stem  en a b le  ca lc u la tio n  o f y ie ld s  a n d  
re te n tio n s  fro m  w e ig h t a n d  n u trie n t rec o rd s  a n d  p ro v id e  th e  m e c h a n ism  
fo r  d is se m in a tio n  o f th e se  d a ta  in  e lec tro n ic  fo rm at.

Significance

Since 1950 U SD A  A griculture H andbook N o. 102, Food Y ie lds 
(A H -102) has been referenced for use by food service opera tions, the
food industry and universities.  In the  past, these  data  have only been 
available in  hard  copies of A H -102.  T he N utrient D ata B ank System  
allow s data  for the first tim e to  be dissem inated  in  a table elec tronica lly.  
T he table  is available in tw o form ats, A SC II and PD F file, w hich are 
m ounted  on  N D L’s W eb site .  N ew  fields have been included on the 
table , w hich are  not currently in  A H -102.  T hose fields are food 
identifiers and statically inform ation .  T he  results have  been applied  to  
food nutrient values and w eight updates in  the U SD A  N ational N utrient 
D atabase  for S tandard  R eference
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Objective

To develop a process for capturing and releasing Cooking Yield 
Factors electronically on The Nutrient Data Laboratory  (NDL) 
Web site www.nal.usda.gov/fnic/foodcomp.  These data are used 
by other government agencies and have been regarded as bench 
marks for use in nutrition monitoring, research and policy 
development.

Cooking Yield Data:
Reflect the changes in weight due to m oisture and 
fat gains and/or losses.  Y ield Factors are norm ally 
reported to the nearest 1 percent.

Nutrient Retention Factors:
A ccount for vitam in and m ineral losses during cooking.  
Retention factors are norm ally reported to the nearest 
5 percent and value above 100 percent are reported as
100 percent.
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Aggregation
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Weights and Measures at Initial
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Abstract
Processing Cooking Yield Factors in
The USDA National Nutrient Database

T in a ’s T in a ’s P a t io P a t io P a t io D o n  
M ig u e l

U n he a ted  
W e ig h t

1 4 9 .3 g 1 4 4 .7 g 1 6 2 .6 g 1 3 5 .1 g 1 4 3 .1 g 2 0 0 .5 g

C o o k e d  
W e ig h t

1 3 1 .9 g 1 2 4 .7 g 1 4 8 .1 g 1 1 9 .0 g 1 2 8 .9 g 1 9 7 .2 g

%  Y ie ld 8 8 .3 % 8 6 .2 % 9 1 .1 % 8 8 .1 % 9 0 .1 % 9 8 .3 %

O v e n T in a ’s T in a ’s P a t io P a t io P a t io D o n  
M ig u e l

U n h e a ted  
W e ig h t

1 4 3 .8 g 1 4 9 .8 g 1 4 1 .8 g 1 4 1 .3 g 1 4 7 .4 g 2 0 3 .9

C o o k e d  
W e ig h t

1 3 9 .2 g 1 4 5 .2 g 1 3 6 .3 g 1 3 4 .7 g 1 4 6 .1 g 2 0 1 .1

%  Y ie ld 9 6 .8 % 9 6 .9 % 9 6 .1 % 9 5 .3 % 9 9 .1 % 9 8 .6 %

M icr o w a v e

T a b le  2
N D L  F o o d  L a b  B u rr ito  R e su lts

Table 3
Electronic Format of Cooking Yield 

Factors

Yes-2.95%99%95%1.46697%Baked or 
roasted, 
covered. 
Heated in 
oven at 350F 
for 60 min

Burrito, Frozen22

Yes-10.87%98%86%4.25690%MicrowaveBurrito, Frozen22

Yes-5.33%99%91%2.91895%MicrowaveTortilla, Flour18

Yes-3.75%98%93%1.65896%Fried in pan, 
sauteed. 
Heated in 
skillet, no oil 
added

Tortilla, Flour18

Yes-1.81%99%96%1.01798%Baked or 
roasted, 
covered. 
Heated in 
oven at 300F 
for 10 min

Tortilla, Flour18
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